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Preheat oven to 350 degrees F. ln a microwave-proof
dish, bring the milk to a boi[. Remove the mitk from
the microwave and add the cornmeat. Stir and let soak
at room temperature for 30 minutes. Set aside.
Sift the ftour, baking powder, and satt into a medium
mixing bowl and whisk to combine. ln a separate
mixing bowt, whisk the eggs. Add the sugar to the eggs
and whisk to combine. Add the canota oil and whisk.
Add the cornmeal and milk mixture to the egg mixture
and whisk to combine. Add this to the ftour and stir
just until combined. Pour the batter into the skitlet
and bake for 40 to 45 minutes. Remove from oven and
let cool for 30 minutes in the skittet. Set a ptatter on
top of the skittet and carefulty invert. Serve.

Software:
3/4 cup whote mitk
1 cup coarse ground

cornmeal
3 whote eggs
4 3/4 ounces alt-purpose

ftour
2 tsp baking powder
1 /2 tsp satt
5 3/4 ounces sugar
1/2 cup canota oi[

| 10 inch cast iron skittet 
I


